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1. INTRODUCTION

This report presents the results of a short study into the likely viability of an abattoir facility for the North Isles of Shetland – Yell, Unst and Fetlar.  Four broad objectives have been set by Shetland Enterprise for the study;

· Identify the demand for a slaughter facility in the North Isles

· Provide an estimate as to the size and scale of the facility

· Estimate the capital costs involved with establishing the facility

· Provide financial projections and forecasts in order to assess the financial viability of the project.

The key objective is to establish the scale and nature of demand for the facility, both in terms of markets for meat and the likely level of support from local producers.

As set out in the proposal, the research has taken the form of;

· a desk review of livestock and producer trends over the last 10 years in the North Isles 

· interviews with a sample of crofters covering their business trends, views on current and future livestock trends in the region, stock finishing, home-kill, slaughter and processing needs and mechanisms for operation of a facility

· interviews with potential wholesale, processing, food service and retailing customers

· interviews with stakeholders who could be investors/ supporters, including other primary food producers

· a brief review of competitors

· an outline costing of a suitable size of facility by an abattoir expert

· a quick review of alternatives such as mobile abattoirs

· preparation of a simple financial viability projection with sensitivity analyses

Before starting the study all parties realised the difficulty of making a small abattoir pay.  A recent study (March 2006) for Shetland Enterprise on the options for North Isles Pork identified the sheer capital cost of a new facility and the ongoing challenge of meeting current food safety and environmental legislation.  A July 2005 SIC study on the options for Shetland as a whole also identified the problems for a new facility even when drawing stock from a much larger catchment.  A major aim must be to find an operating formula which can help a facility to be viable in the face of very major capital and operating cost disadvantages.

2. SUMMARY AND CONCLUSIONS

2.1 Supply of stock to a North Isles abattoir

· Store systems may not maximise value added, but they have developed for a reason; they fit very well with the limited resources and time of the majority of crofters.

· The steady concentration of stock onto fewer units may be “professionalising” the industry.  The bigger, full time units may be able to justify investment in finishing.

· Where there is some interest in finishing it is concentrated on adding value to the pure Shetland wether “by-product”, either by concentrate feeding over winter or carrying through to a second summer.  There is a high perceived risk in winter finishing and it is highly price sensitive, even when subsidised by SIC.  An increase in cattle finishing perhaps has fewer problems, but is highly sensitive to store prices and would only ever be in small numbers due to the limited cattle population.

· There is already a small potential supply base for a local abattoir  - a proportion of the lambs sold store are actually fat, there are some mainly Shetlands being finished in sheds and there is a home-kill market.  To secure this potential throughput means paying a better net price than competitors and offering a low cost, quality slaughter service.

· Land quality and crofting constraints mean that any facility will always be highly seasonal, even if more producers can be attracted to winter finishing, etc.

· If a facility existed, many say they would try a few fat lamb sales. Those who are already selling a few finished lambs find existing Shetland outlets are constrained by their small size, especially in the autumn.

2.2 Demand for the output and services of a North Isles abattoir

Total Local Meat Demand

· Calculating local meat consumption tells us nothing concrete about the market for a local abattoir.  For example, it ignores what could be achieved by a business exporting meat products outside the North Isles, it assumes consumers buy 100% local and it also assumes that the diverse meat processing needs can be provided locally.

· However, it does give us at least some indication of scale.  Even if the business or businesses operating/ using the facility captured all of the domestic red meat demand, it would only need 110 cattle and just over 1,600 sheep.  Even before looking at capital and operating costs, these would seem to be very small throughputs with which to make a facility viable. 

· Even if local sheep meat consumption is 3 times national levels this only equates to 2,420 lambs (of 35kg liveweight).

Local Retail and Food Service Demand

· Retailers and foodservice businesses want highly prepared products.  This means that any new business which wants to capture a significant proportion of this market must have butchery and processing facilities plus the related skills.  To a great extent the availability of a North Isles abattoir is secondary.

· These markets want year round supply of a consistent product.  Given the seasonality of sheep supply especially, this is a major challenge for a meat supplier based on a local abattoir.

· Local product is attractive to local people, but there is price sensitivity.  Local retailers are aware their prices are relatively high in comparison to Lerwick competition and foodservice outlets want a good margin given their relatively low throughputs. A local abattoir business might struggle to recover its higher costs through premium pricing to local outlets.

· Tourists do want local meat products and this segment could grow if Saxa Vord is successful.  However, the demand will be for well processed, packaged and presented products.

Export Demand

· To export high priced niche products will require excellent processing, marketing and distribution facilities and skills. An abattoir is secondary.

· To export into volume markets from an abattoir with minimal butchery facilities means competing on price with much bigger businesses.

Homekill Demand

· Numbers are very difficult to estimate, but could be over 2,000 lambs per annum in the North Isles.  This is a static or declining practice with numbers sensitive to the store price.

· Highly seasonal, mainly Shetland ram lambs.

· Low value animals so only a low slaughter charge could be justified.

· Even if legislation was tightened and an abattoir offered a low slaughter charge, some producers would never use an abattoir service.

2.3 Abattoir Competition

· There are a couple of fairly competent competitors for stock in Shetland.  Despite their attempts to expand, they only kill a total of around 5,000 lambs and 300 cattle.  A North Isles abattoir must compete with these outlets and the question needs to be asked why so few stock are going through these facilities and how a North Isles business can be more successful.

· Orkney and mainland Scotland abattoirs will also be formidable competitors.  They could also cash in on the success of any Shetland brand.

· Mainland abattoirs can draw on a large pool of finished stock from dedicated finishers.  A North Isles abattoir does not have this pool.  If crofters decide to sell store, they do not sell to finishers within easy transport distance, but their stock disappear South beyond the economic reach of the North Isles.

2.4 SWOT conclusions for a North Isles abattoir

· A lot of weaknesses and not many strengths

· The formula would seem to be to have a facility which allows a significant level of meat processing, operated by a business/ individual who wants to build a specialised meat business selling premium regional products in Shetland and beyond, with close contacts in the crofting community to ensure continuity and quality of supply (perhaps backed up by a demonstration programme to show crofters how to profitably winter finish), also carrying out some contract slaughtering of home-kill to supplement the meat business and perhaps sub-contracting facilities to other food processing businesses.  The facility would likely operate on a part-time basis except perhaps when doing contract home-kill in the autumn (it would be designed to cope with the autumn peak which means that during the rest of the year it has a lot of excess capacity).  Given the likely level of throughput the capital cost may need to be largely written off (i.e. subsidised).

· This is also likely to be the strategy of the new facility near Lerwick, so the hope for a North Isles business must be that this does not go ahead or fails. 

· The judgement on need for an abattoir depends a lot on how each strength, weakness, opportunity and threat is weighted.  For example if the threat to home-kill from increased enforcement is strong and this is a very important activity for the community which people will want to continue, then the case for a facility is stronger. 

2.5 North Isles Abattoir; Scale/capacity required.

The scale of any abattoir really depends on what a well run meat business can achieve and should really be defined by a well worked business plan prepared by that business.  However, the following table is one way of defining a sensible maximum capacity for a North Isles abattoir.

	
	Local Consumption Estimate (converted into numbers of animals)
	Local Production for Sale (number per annum)
	Home-kill Estimate (number per annum)
	Abattoir Capacity (number slaughtered per annum)

	Lambs
	1,600 – 2,400
	25,000
	2,000?
	4,000

	Cattle
	110
	180
	?
	60

	Pigs
	770
	30?
	?
	100


2.6 Abattoir Capital Cost Estimate

· The size and basic cost of the building is largely set by the number and type of slaughter lines needed.  The length and strength of the building is to a great extent defined by the cattle line and the need for a pig line and a sheep line defines the minimum width.

· Covered lairage for 250 lambs and chill space for 200 – 250 lamb carcasses is included.  Only a very small cutting room is assumed.

· The estimated capital cost for this facility is £1,192,523.  The building cost is estimated at approximately £644,000 and the internals and equipment at £549,000.  This seems like a very high cost for what on the outside looks like a 35m x 15m shed.  However, EU standards to a certain extent define the costs and many of the systems required are expensive.  For example the refrigeration system could cost up to £300,000 and the effluent system over £60,000.

2.7 Viability Assessment

· Operating a small abattoir in the North Isles results in a loss of almost £88,000 per annum, even if we charge relatively high slaughter rates and make assumptions about part-time labour which keep operating costs low.  If the capital cost of the facility is covered by the tax payer and no rent is charged, then it achieves break-even, so long as 4,000 lambs, 60 cattle and 100 pigs are processed annually.

· Margin is highly sensitive to throughput.  If less than target is achieved the losses mount rapidly.  Conversely, higher throughputs would help the facility get closer to break-even.

· The capital cost of the facility is a major issue.  With no capital commitments the facility just breaks-even, so any level of repayment destroys the viability of the enterprise.  Raising finance from the crofting community would be difficult as interest is low, so it is likely that public funds would have to cover the entire cost if the operator was to have any chance of survival.  

· Central to this viability assessment are two assumptions.  First is the decision by crofters to finish a significant number of lambs and cattle and to send them to a North Isles abattoir rather than to sell store or to sell finished to another abattoir.  Second is the assumption that a meat business in the North Isles can buy the stock and cover the loss on slaughtering from the profit made on further processing and marketing. 

2.8 Alternatives and Comparisons

A number of other abattoir developments have been assessed in recent years throughout the Highlands.  These tend to show the same pattern as outlined above; surprisingly high capital costs in relation to the size of proposed facilities and operating losses from the abattoir operation, but margins in the meat processing/ adding value end.

Alternatives such as mobile or modular abattoirs have been assessed in detail over the years.  These options tend to have an even higher capital cost in relation to throughput.  Mobiles need the capital cost of several docking stations and are severely restricted in the Highlands by the massive peak in demand for slaughtering services in the autumn and a complete lack of demand at some other times of year.

3. IS THERE A SUPPLY BASE FOR A NEW ABATTOIR?

3.1 Livestock Trends

The 10 year trends (1996 to 2005) in livestock numbers, employment in agriculture and the numbers of holdings in the North Isles are tabulated at Appendices 1 and 2.

June census sheep numbers peaked in 1997 at 85,100 head (including 39,937 ewes).  They have declined every year since, to a total of 64,494 in 2005 (including 30,245 ewes).  Basically breeding ewe numbers have dropped by a quarter in 10 years.  Despite the fall in ewe numbers, lambing percentages (based on June ewe and lamb numbers) have not increased.  Total recorded lamb numbers have fallen from 34,876 in 1997 to 26,478 in 2005.

The statistics do not suggest any increase in the number of wethers being carried through to a second year for finishing.  “Other non-breeding sheep 1 year and over” totalled 1,463 in 1997, but had dropped to 885 by 2005.

In contrast cattle numbers were static over the 1996 to 2000 period, but have since increased.  However the total is only 712 head on the three islands in 2005.  This includes 255 beef cows.  Breeding cow numbers were at their lowest in 1997 (218 head) when sheep were at their peak.  Spring calving dominates with the bulk of the cows in milk and, in 2005, 190 calves under 6 months old at the June census date.  The statistics do not give any indication of an increase in cattle finishing – numbers of non breeding cattle over 2 years of age are too small to disclose in the statistics in case they allow identification of individual holdings.

These trends are backed up by the crofter interviews.  They all described a sharp reduction in sheep numbers, aided by the environmental destocking schemes and more recently the Scrapie scheme.  However the expectation for the future, despite the decoupling of the Sheep Annual Premium, is for numbers to stabilise.  Some even described the possibility of increasing ewe numbers on some grazings if the ESA payments ended in a few years time, though the tax system acts as a disincentive to restocking in the medium term.

Interviewees described how the enhanced LFASS payment for higher cattle stocking rates, extensification premia, the RSS native cattle payment and the decline in sheep numbers aided the growth of cattle numbers.  Most expected this trend to now cease following decoupling.  Uncertainty over the future of the LFASS was seen as a threat to future cattle numbers. 

The number of holdings in the North Isles carrying cattle is very small – 38 in 2005.  However this is 5 up on 2001.  The number of units carrying sheep has fallen steadily (352 units in 2001, 275 in 2005 = a fall of 22%).

Likewise the number of crofters has fallen steadily from 336 in 1996 to 289 in 2005.  When spouses involved in the business are included, the total in 2005 is 431 occupiers and their spouses involved in agriculture.  Of these, 52 record themselves as full time.  The vast majority list themselves as being less than half time on the croft.

3.2 Finishing Trends

The vast majority of lambs and cattle are of course sold store off the islands in the autumn.  As one producer described it, this is a function of “no feed, no facilities, no time”.  As the weather changes in the autumn there is an urgent need to get lambs away to ensure adequate winter grass supplies are left for the ewes and ewe lambs.  Finishing lambs through the winter really means having buildings for intensive concentrate feeding.  Only very limited areas could grow forage crops (rape, etc) and there is a lack of appropriate equipment and skills.  For the majority of crofters who work elsewhere full time, producing store lambs fits best with their available time.  Feeding stock daily over the winter is not easy alongside a job.

Store systems fit well with the resources available;

· a peak of summer grass, but little winter growth

· few buildings

· very little machinery

· little free time and much better income earning opportunities off the croft

· little knowledge of finishing systems, lamb selection, etc.

· high transport costs per head if not shipped in large batches i.e. lorry loads.

To finish more stock means working against the structural constraints listed above while also incurring higher input costs, mainly in the form of imported concentrate feed at say £10 per head for long keep lambs.  

Crofters were asked about past and future trends in both lamb and cattle finishing.  

For sheep the general feeling was that the status quo would continue, with the vast majority of lambs sold store.  There was a recognition, however, that a number of the lambs currently sold store were actually fat or very nearly fat by the time of the autumn sales, especially since ewe numbers have been cut back.  The only real interest in finishing is for the very low value pure Shetland male lambs.  A few producers have taken relatively small numbers of these male lambs into sheds for concentrate feeding, though the largest Unst finisher only did about 50 a year.  These lambs are worth around £5 in the autumn, so there isn’t a large opportunity cost in trying to add value to this product.  Shetland lambs have a lower winter feed intake than crosses, especially on concentrates, and are therefore quite difficult to grow and finish.  A rising price in the spring is essential to make this system pay, given the slow growth rate and cost of feed.  This is clearly not guaranteed and is a major barrier to tasking the risk of finishing.  The SIC headage payment for finishing is a major help in getting over this risk, but has not stimulated large numbers.  An alternative strategy expressed by a number of crofters was to outwinter these wethers on no feed and then to finish off grass the following season.  A number of crofters felt there was a Shetland butcher demand for this type of product.  Markets for finished lambs were seen as a problem.  Access to Laxfirth (SLMG) is restricted by its scale (especially in the autumn) and Shetland Meat at Boddam has been seen as “risky” and also restricted at busy periods.  A significant number of those interviewed felt that if a local abattoir was available and the price was right, then a number of crofters would try selling some fat lambs.  The view expressed by most crofters was that they were quite open to the idea of finishing a few lambs (or selling a few lambs as fat rather than store in the autumn), but that they were concerned about the viability of any new facility.  A very important point is that crofters felt that they needed more marketing options.  The store sales on the island are clearly dominated by a few dealers.

For cattle the position is quite different.  The small number of cattle producers are on the best land and have committed themselves to buildings and winter feeding systems based on silage, so they have fewer barriers to finishing more calves.  However, this would mean importing more expensive concentrates.  The strong store cattle trade is clearly a disincentive to finishing, as is the lack of local outlets – only Boddam slaughters cattle, though partly on behalf of SLMG.

3.3 Conclusions on supply to a North Isles abattoir.

· Store systems may not maximise value added, but they have developed for a reason; they fit very well with the limited resources and time of the majority of crofters.

· The steady concentration of stock onto fewer units may be “professionalising” the industry.  The bigger, full time units may be able to justify investment in finishing.

· Where there is some interest in finishing it is concentrated on adding value to the pure Shetland wether “by-product”, either by concentrate feeding over winter or carrying through to a second summer.  There is a high perceived risk in winter finishing and it is highly price sensitive, even when subsidised by SIC.  An increase in cattle finishing perhaps has fewer problems, but is highly sensitive to store prices and would only ever be in small numbers due to the limited cattle population.

· There is already a small potential supply base for a local abattoir  - a proportion of the lambs sold store are actually fat, there are some mainly Shetlands being finished in sheds and there is a home-kill market.  To secure this potential throughput means paying a better net price than competitors and offering a low cost, quality slaughter service.

· Land quality and crofting constraints mean that any facility will always be highly seasonal, even if more producers can be attracted to winter finishing, etc.

· If a facility existed, many say they would try a few fat lamb sales. Those who are already selling a few finished lambs find existing Shetland outlets are constrained by their small size, especially in the autumn.

4. IDENTIFYING DEMAND FOR A SLAUGHTER FACILITY IN THE NORTH ISLES

4.1 Total Local Demand

Taking a very simplistic approach, total meat demand in the North Isles, based on UK per capita consumption figures and a Yell/ Unst/ Fetlar population of 1,650, is as follows.

Table 1 Extrapolated Domestic Meat Demand in the North Isles

	
	Approximate UK per capita consumption (kg per annum)
	North Isles Theoretical Total Domestic Demand per annum (kg)

	Beef and veal
	16
	26,400

	Mutton and lamb
	6
	9,900

	Pork
	13
	21,450

	Bacon
	8
	13,200

	Poultry meat
	29
	47,850

	Total
	72
	118,800


This can only give the crudest indication of the potential market for the output of an abattoir business in the North Isles;

· The North Isles pattern of consumption will not match that of the UK – we would expect more sheepmeat is eaten and possibly less pork and poultry

· A sizeable chunk of the sheepmeat demand will be satisfied by home-kill, rather than retail purchases

· A local abattoir alone would not provide the variety of cuts and processed meat products which are included in the consumption figures, so a sizeable proportion of meat demand would always need to be “imported”. The development of local butchery, processing and retail would be required.

· The figures represent consumption by residents only.  Export potential and consumption by visitors is ignored.

If we assume that (i) North Isles sheepmeat consumption is double the UK average and beef matches the UK average, and (ii) that all the butchery and processing capability existed to provide all the meat products demanded, then total potential slaughter animal demand assuming all the stock were sourced locally is as follows.

Table 2 Theoretical Livestock Demand to Meet North Isles Red Meat Consumption.

	
	Theoretical North Isles Demand per annum (kg)
	Liveweight required @ 40% yield for cattle, 35% for sheep (kg)
	No. of stock required (35kg lambs, 600 kg cattle) per annum
	Demand as % of total stock available for sale/ home-kill/ disposal annually* 



	Beef
	26,400
	66,000
	110
	73% of calves.

61% of all cattle.

	Mutton and lamb
	19,800
	56,570
	1,616
	8% of lambs.

6% of total sheep.


* Based on census data, around 20,000 lambs available for sale/ homekill after retention of 6,000 ewe lambs. Also assume around 5,000 cast ewes for sale/ disposal.  Hence around 25,000 head for sale/ home-kill/ disposal annually.

Also, based on census data, around 190 calves are produced annually.  After retention for breeding of say 40 heifers this leaves 150 available for store sale or finishing.  Also assume around 30 cull cows per annum.  Total cattle available 180.

Conclusions for a local abattoir;

· This tells us nothing concrete about the market for a local abattoir.  For example, it ignores what could be achieved by a business exporting meat products outside the North Isles, it assumes consumers buy 100% local and it also assumes that the diverse meat processing needs can be provided locally.

· However, it does give us at least some indication of scale.  Even if the business or businesses operating/ using the facility captured all of the domestic red meat demand, it would only need 110 cattle and just over 1,600 sheep.  Even before looking at capital and operating costs, these would seem to be very small throughputs with which to make a facility viable. 

· Even if local sheep meat consumption is 3 times national levels this only equates to 2,420 lambs (of 35kg liveweight).

 4.2 Market Segments

A number of potential outlets for local meat and abattoir services were interviewed.  Key points for the main market segments are summarised below.

Local Retail and Foodservice

· There are a small number of retail outlets stocking some meat products in the North Isles – approximately 3 on Unst, 5 on Yell (including a community co-op) and one on Fetlar.  In addition there is a butchers van covering Yell and Unst (as well as North Mainland) once per week, with around 100 regular, mainly household, customers.

· In the Foodservice sector (excluding the Government sector such as schools) there are far fewer outlets with a demand for meat – perhaps only 3.  The ex-RAF facility at Saxa Vord now owned by Military Asset Management Ltd is a large potential future food service outlet.

· The retail outlets sell pre-prepared and packed products including a significant proportion of frozen product.  Supply is mainly from the two main Shetland wholesalers – Hewson’s and Gray’s, but also from a few wholesale butchers (e.g. J & K Anderson, Shetland Meat).  Most chicken sales are frozen and come from the wholesalers or Shetland Freezer Foods.

· Retailers are concerned about the quality of packaging, attractive presentation of the meat and proper labelling.

· Retail demand is led by mince, sausage meat, local favourites such as beef olives, and stewing and braising cuts of beef.  Pork, bacon and chicken sales are next in line, but very little lamb is sold, for obvious reasons.  Visitors buy lamb, and occasionally ask for local lamb which ironically is not available in the main June/ July tourist season.

· The pattern of demand is fairly constant over the year, but with a peak in the summer tourist season.

· Meat sales from local retail outlets have not been dramatically affected by the closure of the RAF base.  Interviewees felt that the RAF Spar shop supplied much of the camp need, as did Magni Smiths van.  RAF  personnel also had travel costs for shopping in Lerwick subsidised. 

· Customers do select local products – Bressay tatties and Yell strawberries sell well.  But there is price sensitivity.  For example Orkney Gold mince with a significant premium did not sell in one outlet.  It was also stated that it is difficult to sell premium products through local outlets/ van deliveries because a premium is already included to cover the extra costs of this local supply.

· Interviewees felt a local fresh meat supplier would provide some benefits in terms of lower transport costs, convenience and a local brand which would be attractive to some customers.

· Foodservice businesses want meat which is ready to cook with absolutely minimum preparation, because time and staff costs are a major cost.  They order boned and trimmed meat cuts which need no more than slicing before cooking.  Given limited menu’s they only want specific cuts.  For example one business only buys legs of lamb – no other lamb cuts are required.

· These businesses want regular weekly delivery.  The wholesalers can do this at present.  They want quality of butchery and consistency of product throughout the year.

· Lamb is on the menus of local foodservice outlets, but it is not a major purchase.  Local fish and shellfish are important. 

· Local product is attractive.  It strengthens their menu and is clearly important for some customers, though the price increase this would allow is in their view limited.  The main customers who value local products are tourists and they are only important over the three main summer months.  There was an expectation that a local fresh meat supply could provide product which ate better because the animals were less stressed and the meat less travelled.  Foodservice businesses can and do specify Shetland lamb through the existing wholesalers, though local beef seems to be more difficult to source.

· There is a peak of foodservice trade in the summer with a tail off in the winter.

· Saxa Vord has the potential to create a significant demand for meat products in the future.  The tourism / study centre concept includes the possibility of a 5 star restaurant, a 4 star restaurant, bar meals and sales to self catering occupants.  Timescales for the development are not clear at present, but would be phased with the first tentative offering in 2007 and a larger phase of development ready for the 2008 season.  Blackwood’s distillers also plan a whisky distillery on-site which would create an added attraction (and may create some draff/pot ale by-product which can be used for winter feeding livestock – especially cattle).  The Saxa Vord site has a fully equipped butchery with substantial chill capacity.  However, as with other foodservice businesses, the operators will be looking for pre-prepared meat products and will not be employing butchers to process sides and quarters, etc.  The operators also do not envisage the possibility of another business using the butchery (for example a local meat processor linked to a local abattoir) because they need to have full control of the site, especially if running 3 restaurants.  Basically the operator will follow the procurement strategy latterly used by the RAF.  Note that in the short term there would be the opportunity of meat sales to construction workers.  The operators are very interested in local meat product as this will be an attraction for tourists, but would be looking to procure this pre-prepared.

Conclusions for a local abattoir;

· Retailers and foodservice businesses want highly prepared products.  This means that any new business which wants to capture a significant proportion of this market must have a butchery and processing facilities plus the related skills.  To a great extent the availability of a North Isles abattoir is secondary.

· These markets want year round supply of a consistent product.  Given the seasonality of sheep supply especially, this is a major challenge for a meat supplier based on a local abattoir.

· Local product is attractive to local people, but there is price sensitivity.  Local retailers are aware their prices are relatively high in comparison to Lerwick competition and foodservice outlets want a good margin given their relatively low throughputs. A local abattoir business might struggle to recover its higher costs through premium pricing to local outlets.

· Tourists do want local meat products and this segment could grow if Saxa Vord is successful.  However, the demand will be for well processed, packaged and presented products.

Export 

The option of exporting meat products to the rest of Shetland and mainland UK or abroad can only be given brief consideration in this study.  Key points are as follows.

· As outlined earlier, there is interest from tourists and visitors in procuring local meat products and in general these are not available.  Interviewees point out that this demand is highly seasonal and that tourists are interested in the “Shetland” brand rather than “North Isles” or any other locality.

· There are strong trends in the food market toward natural, healthy, local products with an interesting story.  Niche groups of consumers will pay a premium for this type of product because it delivers benefits to them, including the “feel good factor” of supporting remote communities and natural production systems.  However, many examples suggest that if eating quality is disappointing, the product is inconsistent, availability is variable and presentation poor, these very rapidly negate the perceived benefits.  The niche demand is of course for prime cuts and processed/added value products, leaving a substantial part of the carcass to be sold into lower priced markets.  Costs of establishing and servicing niche markets are high, so the product features (which include delivery, presentation, consistency, innovation, continual improvements) must all be excellent to command a high enough price. 

· A much simpler “export” option is to sell whole sides into the wholesale market, for example to the Lerwick wholesalers and wholesale butchers or to processors in the rest of Scotland/UK.  Export of carcasses to continental markets is also an established trade.  Much has also been made of possible trade with the Faroese.  These options mean competing directly with other much larger meat businesses throughout the UK and indeed the rest of the world.  Margins are very tight.  Even selling to Shetland wholesalers means competition with SLMG, Shetland Meat Company and meat companies in North East Scotland and Orkney. 

Conclusions for a local abattoir;

· To export high priced niche products will require excellent processing, marketing and distribution facilities and skills. An abattoir is secondary.

· To export into volume markets from an abattoir with minimal butchery facilities means competing on price with much bigger businesses.

Home-kill services

A major argument for a local abattoir is to provide a legal home-kill service for the crofting community as the current practice of killing and butchering substantial numbers of lambs in sheds and homes is technically illegal or at the very least contentious from the point of view of food safety, animal welfare, etc.  Key points from interviews are as follows.

· The number of lambs home-killed in the North Isles is very difficult to estimate.  Interviewees were naturally reluctant to talk about the exact numbers they killed and found it difficult to make estimates for the whole area.

· A 1995 study on livestock numbers in Shetland as a whole estimated that around 20,000 lambs may be home-killed.  David Edmonston in a 2001 paper estimated that perhaps 1,500 lambs were home-killed for private consumption in Unst.  The estimate of sheepmeat consumption in the North Isles at 3.1 above, suggests that total demand is equivalent to between 1,600 to 2,400 lambs of 35 kg liveweight.  Given that many of the home-kills are pure Shetland ram lambs at very light weights the number of lambs required to meet local demand may be higher, so we might expect home-kills to be over 2,000 head in the North Isles.  Retailers state that they sell very little sheepmeat.

· Home-kill is highly seasonal (September/ October).

· Home-kill is primarily pure Shetland ram lambs.  In Unst and Fetlar it is mainly lambs (rather than wethers) as they are in good enough condition off the hill to kill in their first autumn.  Tail end lambs which would not sell well as stores are also typical home-kills.

· The small size of these lambs and their low value in the market (often only £5 to £8 per head) means that slaughter charges in an abattoir would also need to be low.  £6 to £8 was typically quoted as a maximum (note that SLMG at Laxfirth have been charging £6.50 and they keep the skin.  Boddam charges are similar).

· Trends in home-kill numbers would seem to be static or declining slowly.  Many felt that young people with good wages would not bother with home-kill in the future.  There would seem to be a small pool of individuals with slaughter and butchery skills who carry out the work for others.  As this pool of skills declines there is more incentive to go to an abattoir to get the carcass butchered and packed correctly, or to stop home-kill altogether.  One crofter stated that the quality of butchering at Laxfirth was an attraction.  The number of lambs home-killed will also depend on the store price – a sharp fall can mean more home-kill.

· Interviewees felt that even if abattoir charges were very low some producers with good home-kill set ups would never switch.  Clearly there is a limit to the number of lambs an abattoir can attract away from home-kill. 

5. Competition
5.1 Shetland Abattoirs

Laxfirth, operated by SLMG (owned by SLAP), is a sheep only facility slaughtering around 2,500 to 3,000 lambs.  Approximately 1,000 of these are home-kill for private consumption.  It is trying to build the market for Shetland branded lamb, both locally and in the rest of the UK.  They are also carrying out trials on air dried mutton with an eye to a future Faroese contract.  In addition it processes around 100 cattle per annum, which are slaughtered under contract by the Smiths at Boddam.  The facility is in very good condition, but occupies a cramped site with limited chill, cutting and lairage space.

The Boddam abattoir is operated by the Smith family in conjunction with a butchers business (retail and wholesale) in Lerwick.  The facility can slaughter sheep, cattle and pigs.  Around 2,000 lambs, 300 cattle and a variable number of pigs are believed to be processed annually. The facility is in need of upgrade and has recently been bought over by SLAP and rented back to the Smiths.  Home-kill numbers are not known.

Both these facilities could handle many more stock.  For example Boddam only operates 2 days per week in the winter and 4 to 5 days per week for the 2 month autumn peak.  At absolutely full capacity and if not hanging carcasses for long periods, it is estimated Laxfirth could do 4,000 lambs per month.

The Yell abattoir is owned by North Isles Pork, but is currently not being used.  It is a very small facility occupying a very cramped site with basically no lairage.  It can process sheep and pigs only.  Parts of the structure are in poor condition, dampness is a problem and cutting/chill space is very limited.  Over recent years it has only been used for a small throughput of pigs.  Note that even when more heavily used in the past, it did not handle many home-kill lambs.  Prior to use for pig processing I believe the Yell facility was used by the then Unst butchers, largely for stock which was supplied to the RAF base where the in-house butchery then created cuts for staff meals.  When the RAF shifted to central procurement and closed their butchery the use of the Yell abattoir declined.

A feasibility study is underway for a new abattoir and processing facility near Lerwick.  This may have capacity for 20,000 sheep, 1,000 cattle and up to 1,000 pigs.  It is believed that SLMG would cease operating at their Laxfirth facility if this new plant was constructed.

5.2  Mainland Scotland Abattoirs

The major competitor abattoirs outside Shetland would be Orkney Meat in Kirkwall and the major North East Scotland abattoirs with an ongoing trade via the Aberdeen ferry route.  Scotch Premier at Inverurie is perhaps the main competitor for supplies to the wholesale and individual butcher’s trade.  In comparison to all the Shetland abattoirs, these businesses are large with economies of scale in terms of costs and in terms of diverse markets for all parts of the carcasses processed.  Scotch Premier process lambs at Dornoch, while Inverurie specialises in cattle.

5.3  Other competitors for throughput

As discussed earlier, home-kill is a major competitor for a Shetland abattoir.  The thousands of lambs processed on crofts may seem like an obvious opportunity for a Shetland abattoir.  However, as described above, a significant proportion of this supply might never end up in an abattoir even if there was a major tightening and enforcement of rules.  Some would continue to flout the rules and many would stop altogether if the alternative was a costly service.

The ultimate competitor for an abattoir in the North Isles is the store trade.  If this is attractive, and the abattoir business cannot afford to pay prices high enough to stimulate finishing, the facility will not get stock.

Conclusions for a local abattoir;

· There are a couple of fairly competent competitors for stock in Shetland.  Despite their attempts to expand, they only kill a total of around 5,000 lambs and 300 cattle.  A North Isles abattoir must compete with these outlets and the question needs to be asked why so few stock are going through these facilities and how a North Isles business can be more successful.

· Orkney and mainland Scotland abattoirs will also be formidable competitors.  They could also cash in on the success of any Shetland brand.

· Mainland abattoirs can draw on a large pool of finished stock from dedicated finishers.  A North Isles abattoir does not have this pool.  If crofters decide to sell store, they do not sell to finishers within easy transport distance, but their stock disappear South beyond the economic reach of the North Isles.

6. Operational Issues
A number of important operational and organisational issues were raised by interviewees.

Management

Several crofters and stakeholders stated that the success of any business will depend entirely on the drive, skills and enthusiasm of the owner/manager of the business.  North Isles Pork is in many respects the champion of the abattoir cause, but there is not as yet an obvious long term business manager in the community who wants to build a successful meat business.  Another local food company would have many of the skills required, but none as yet have shown strong interest.  The synergies between an abattoir and many of these businesses are not great.  For example fish businesses are sending stock away in bulk for processing elsewhere and so are not in need of new cutting and packing facilities which could be part of an abattoir.  The exception might be organic salmon processing for local and export sale, though this would require cleaning procedures to protect organic status.  Military Asset Management at Saxa Vord clearly have major business skills, but do not see themselves as operating meat processing.

Organisation

Many felt that it would be difficult to get commitment from crofters for a local abattoir.  Price and service ultimately secure loyalty, but maintaining loyalty through inevitable troughs is an issue.  The example of the collapse of the North Isles Community Co-op lamb marketing scheme via HILL was cited as an example.  This scheme needed 5,000 head to be marketed through this route to make it viable, but failed as individuals sold in good years to dealers.  There are more modern approaches such as New Generation Co-ops which can help obtain loyalty of supply.

7.  SWOT

What is the strategic position of a new abattoir in the North Isles?

The following tries to draw together some of the key points from the previous sections of the report.

Table 3.  SWOT for a North Isles Abattoir

	Strengths
	Weaknesses

	· New, easy to use facilities

· Can offer quality and legal home-kill service to crofters

· Saves the cost of transporting finished stock to Lerwick or beyond

· Can build up a local brand and add value locally

· There are probably more people with butchery skills than in most communities, plus people willing to working on a part-time basis

· Site probably available

· Enthusiasm of North Isles Pork

· Crofters say they would try some finished lambs if a facility existed

· There are some crofters doing a little winter finishing and a proportion of the store lambs sold in the autumn are probably fat or near fat

· Fall in ewe numbers creates opportunity for better condition lambs and perhaps more resource/ time for finishing over winter
	· High capital cost in relation to throughput

· High operating costs in relation to throughput

· Slaughtering adds little value when compared to further processing, so really need to add processing/ cooking facilities to be able to serve market needs and get max margin

· Therefore cannot operate as a “municipal” facility just making contract slaughter/butcher charges and expect to be profitable?

· Will never capture all current home-kill, even if improved enforcement

· Customers want pre-prepared products, so need further processing

· If only do slaughter and basic butchering into sides, etc then can only sell to wholesale market which is very competitive (plus fifth quarter worthless?)

· Very small local demand base in North Isles (equivalent to around 100 cattle, 2,000 lambs?)

· Lack of a business/ person to drive the operation in longer term

· Are correctly skilled staff available when required, especially if must operate seasonally, few days per week, etc?

· No crofter enthusiasm or structure to support the development

· Store market very attractive for crofters who have very limited time and lack finishing resources and skills

· High costs of finishing stock outside the autumn period.  Also lack of skills/ knowledge of what is required.

	Opportunities
	Threats

	· Interest in home-kill declining

· Stronger enforcement of food safety, animal welfare legislation, etc could drive home-kill to abattoirs

· Consumer interest in local, natural, regional products

· Saxa Vord tourism development creates major new demand for local meat products

· Processing facilities can be used by other primary processing businesses e.g. fish??
	· Decline in total livestock numbers, especially cattle if LFASS rules change

· Strong store trade as profitability of finishers in South improves

· New Shetland abattoir competes for stock

· Competition from all existing abattoirs and meat processors, as most are operating under capacity 

· UK meat industry undermined by cheaper imports e.g. South America

· Waste and pollution legislation add further costs


Conclusions for a North Isles abattoir;

· A lot of weaknesses and not many strengths

· The formula would seem to be to have a facility which allows a significant level of meat processing, operated by a business/ individual who wants to build a specialised meat business selling premium regional products in Shetland and beyond, with close contacts in the crofting community to ensure continuity and quality of supply (perhaps backed up by a demonstration programme to show crofters how to profitably winter finish), also carrying out some contract slaughtering of home-kill to supplement the meat business and perhaps sub-contracting facilities to other food processing businesses.  The facility would likely operate on a part-time basis except perhaps when doing contract home-kill in the autumn (it would be designed to cope with the autumn peak which means that during the rest of the year it has a lot of excess capacity).  Given the likely level of throughput the capital cost may need to be largely written off (i.e. subsidised).

· This is also likely to be the strategy of the new facility near Lerwick, so the hope for a North Isles business must be that this does not go ahead or fails. 

· The judgement on need for an abattoir depends a lot on how each strength, weakness, opportunity and threat is weighted.  For example if the threat to home-kill from increased enforcement is strong and this is a very important activity for the community which people will want to continue, then the case for a facility is stronger. 

8. Facility Specification
There is no correct way to set the specification for an abattoir facility.  The scale required will ultimately depend on whether or not the operators manage to grow the business.  The table below presents some figures from this report on local meat consumption estimates expressed as livestock equivalents, numbers of stock produced for sale locally and the local home-kill estimate.  None of these have a direct link to the number of animals which might be processed through an abattoir, but they do give some indication of what might be a sensible scale on which to plan.  Ideally what is required is a business plan with some market research which shows some firm intentions and target numbers for specific outlets, though even this would be (informed) speculation.

Table 4.  North Isles Abattoir Capacity

	
	Local Consumption Estimate (converted into numbers of animals)
	Local Production for Sale (number per annum)
	Home-kill Estimate (number per annum)
	Abattoir Capacity (number slaughtered per annum)

	Lambs
	1,600 – 2,400
	25,000
	2,000?
	4,000

	Cattle
	110
	180
	?
	60

	Pigs
	770
	30?
	?
	100


Lairage; Max 200 lambs.  Also suitable to hold a few cattle or a small number of pigs.

Chill; Space for 200 lamb carcasses.

Further processing facilities are not included here, as this report aims to assess the viability of an abattoir.

9. Capital Cost Assessment
A simple layout plan of a facility of this order of scale is presented at Appendix 3.

Key points;

· The size of building required is largely driven by the number of slaughter lines and their length.  Even if the abattoir only does a small number of cattle and pigs alongside a large number of lambs, it needs a totally separate cattle line and a partly separate pig line (part of the pig line can be shared with the sheep line).  The individual lines are basically a standard length so that a facility processing 10 cattle will have the same length of slaughter hall as one handling 500 cattle.

· The cattle line also sets the minimum height and strength of the building.

· Other than the number of lines, the size of chill and cutting room influences the size of building required – especially its length.

· To a lesser extent the size of the facility (especially chill capacity, refrigeration capability, sophistication of equipment and effluent plant capacity) is defined by the peak daily throughput.  While this facility is only required to do 4,000 lambs annually the vast majority will most likely be in the autumn, so the abattoir must be able to handle say 200 lambs per day.

· A 35m x 15m abattoir will provide covered lairage (for up to 250 lambs) at one end, slaughter lines for 3 species, a chill for 200 -250 lambs (if tightly packed; fewer lambs if space provided to allow separation of individual crofters stock) plus a few cattle/ pigs and a very small cutting room.  Limited office space and a changing room can also be fitted into this floor space.  

· A basic effluent system which filters the abattoir and lorry wash, with relatively clean water discharged to soak-away and then sea is assumed.  Solids are collected for disposal to land or incineration.  This plant is estimated to cost £62,000.  Non SRM waste (blood, guts) are collected along the slaughter line and transported periodically to Lerwick for incineration.  SRM waste is frozen and transported to a registered renderer in mainland Scotland.

· The need to meet EU specifications leaves little room to manoeuvre in terms of quality and cost for a new facility.  Low throughput derogations do not have a massive impact on specifications.

· Note that in the costs below all abattoir equipment is costed, down to slaughterers’ aprons and knives.  However, cutting room/ further processing equipment is excluded as this will depend on the needs of individual operators and the types of product they intend to manufacture.  Similarly no office or laboratory equipment is costed.  Any external equipment such as a forklift or van is also excluded.  Everyday skips for use on the site are included, but lorry skips for transporting waste are not included as these are usually supplied by the waste contractor.

· Only basic office space is provided.  If a separate vet/ MHS office is needed this would be an extra cost.  Two WC’s are included, but there may be a lack of separate locker/ changing room space for female staff.  

· The costs assume that the site has stable subsoil and the site is relatively flat requiring a standard level of cut and refill.

· It is assumed that water and power connections exist nearby.

· The cost estimate excludes any site purchase cost.  Also no operational set-up costs such as staff training, testing and certification are included. 

· Estimated costs for what seems like a relatively small building are surprisingly high.  However, some individual items of new equipment are very expensive – for example the refrigeration and insulation system alone costs almost £300,000.

The estimated capital cost for a facility of the scale described above and shown at Appendix 3 is £1,192,523.   This includes approximately £644,000 for the building, effluent plant, all professional and set up fees plus a 5% contingency for unforeseen costs.  An apron of concrete/asphalt around the building for access, despatch and parking is assumed.  The internal equipment, surfaces and services are costed at approximately £549,000.  This may seem a very high capital cost, but it assumes the use of second-hand equipment where possible, simplifying the effluent plant, simplifying the layout and minimising the size of cutting room and chill. 

10.  Financial Viability Assessment
10.1 Assumptions

· This viability assessment looks only at costs and returns of an abattoir, not the profitability of a business which also does further meat processing and marketing.  It is essential to look at the abattoir investment decision separately because the alternative option for a meat processor is to have the animals slaughtered elsewhere in Shetland and hauled back to the North Isles.  Therefore, even if the facility is operated by a business which does a significant amount of further processing, for this assessment the income to the abattoir is taken as the slaughter charge which would be levied by a Shetland competitor plus the cost of haulage.  The only other income is the sale of hides.

· Abattoir business assumed to rent the facility at a rate based on 30 year write off of capital and interest.

· Abattoir capital cost estimated at £1,192,523 (excluding site cost) for unit able to handle 4,000 lambs, 60 cattle, 100 pigs per annum and incorporating chill and only small cutting room.

· Of the lambs processed assume 1,000 are contract slaughtered for home-kill customers.  The remaining 3,000 lambs, 60 cattle and 100 pigs are purchased, processed and marketed by the business.  The major impact on the abattoir part of the business is the cost of the working capital required for the purchased stock (3,000 lambs @ £45, 60 cattle @ £650, 100 pigs @ £100, total £184,000).

· A major assumption, which has a very major impact on viability, is the availability of slaughtermen and butchers on a casual basis over the year and their willingness to be paid a piece rate.  It is assumed that the operator of the business can manage the abattoir side by allocating an average of only 1 day per week.

· To cost an abattoir operation is a major task.  The following is a very rough estimate and must be treated with caution.  Figures are based on knowledge of the SLMG abattoir at Laxfirth, the past operating costs of the Yell slaughter shed and costings for several small abattoirs around the Highlands.  The aim is to get a headline feeling for viability.

10.2 Financial Projection

	
	£

	OUTPUT
	

	
	

	Slaughter charges:

Lambs 4,000 @ £10.50 (SLMG rate of £6.50 plus £4 transport)

Cattle 60 @ £87 (£67 Boddam rate plus £20 transport)

Pigs 100 @ £27 (£15 Boddam rate plus £12 transport)
	42,000

5,220

2,700

	Hides.  Lambs @ 70p, cattle @ £20
	4,000

	
	

	Total Output
	53,920

	COSTS
	

	MLC levy
	2,240

	QMS
	800

	MHS/Vet
	2,350

	Slaughter labour on piece rate @ £3 per lamb, £15 per beast, £8 per pig
	13,700

	Management/ procurement staff cost @ average 1 day per week @ £100
	5,200

	Consumables; ammunition, salt, chemicals
	1,500

	Rent based on 30 year write-off of capital and interest (@ 7%) on   £1,192,523 investment.  Annual charge £96,590
	96,590

	Electricity
	3,000

	Water
	1,000

	Transport (hides, collecting consumables, procurement, waste to Lerwick)
	3,000

	Rates
	2,000

	Insurances (premises, public liability, etc)
	4,000

	Office and admin including part time secretarial support
	3,000

	Property upkeep, cleaning, repairs
	2,400

	Waste disposal (blood, guts to Lerwick incinerator @ charge by weight)
	3,000

	Effluent disposal (fee to crofter to spread solids to land)
	500

	Laboratory and other professional fees
	800

	Accountancy and legal
	2,000

	Staff training, certification, clothing
	1,000

	Interest on working capital tied up in purchased stock (£184,000 for 1.5 months @ 7% interest)
	1,600

	Total Costs
	149,680

	NET SLAUGHTERING MARGIN 
	(87,760)

	MARGIN if no rent
	830

	
	

	Impact on margin, if;
	

	- throughput 10% less
	- 2,592

	- labour cost 10% higher
	- 1,890

	- abattoir has 20 year rather than 30 year write-off
	- 15,502

	
	


Conclusions for a North Isles abattoir;

· Operating a small abattoir in the North Isles results in a loss, even if we charge relatively high slaughter rates and make assumptions about part-time labour which keep operating costs low.  If the capital cost of the facility is covered by the tax payer and no rent is charged, then it achieves break-even, so long as 4,000 lambs, 60 cattle and 100 pigs are processed annually.

· Margin is highly sensitive to throughput.  If less than target is achieved the losses mount rapidly.  Conversely, higher throughputs would help the facility get closer to break-even.

· The capital cost of the facility is a major issue.  With no capital commitments the facility just breaks-even, so any level of repayment destroys the viability of the enterprise.  Raising finance from the crofting community would be difficult as interest is low, so it is likely that public funds would have to cover the entire cost if the operator was to have any chance of survival.  

· Central to this viability assessment are two assumptions.  First is the decision by crofters to finish a significant number of lambs and cattle and to send them to a North Isles abattoir rather than to sell store or to sell finished to another abattoir.  Second is the assumption that a meat business in the North Isles can buy the stock and cover the loss on slaughtering from the profit made on further processing and marketing. 

11. Comparisons and Alternatives
11.1 Alternatives; mobile abattoirs.

An alternative to a North Isles abattoir which operates at full capacity for only a part of the year might be a mobile facility which travels to several sites in Shetland.  Canadian units are available and a large amount of work on mobile facilities has been carried out within the HIE area over the last couple of years.  Indeed several studies have looked at mobile options throughout the UK over the years.  It is strongly recommended that readers of this report look at the research reports available at www.hie.co.uk/meat-processing-research.html
For illustration the key statistics from a study into mobile abattoir options for the West Highlands are presented below.

	
	2 site mobile unit
	3 site mobile unit

	Capital Required
	£1,290,875
	£1,510,875

	Capacity
	2,530 cattle, 25,300 sheep
	2,415 cattle, 24,150 sheep

	Slaughter charge per head required including 10% profit margin
	Cattle £87.61

Sheep £8.76
	Cattle £102.30

Sheep £10.23

	Annual running costs when fully operational (yr 5)
	£463,606
	£514,988

	Level of capital investment subsidy
	64%
	64%


Key points;

· Mobile units plus their related docking sites are not cheap.

· In a very seasonal supply situation where everyone wants stock slaughtered in the autumn, it pays to have fewer sites at which the unit operates and hence less down time to ensure maximum throughput.  The ultimate conclusion is that it is best to have a facility at one location alone which works flat out while the stock are available.

· The West Highland example has a much higher proportion of cattle, which inherently give a bigger margin.

· The required slaughter charges for sheep are competitive with major abattoirs, but those for cattle are not.

· In these examples the facility breaks even by year 5 when running at full capacity and as long as over 60% of the capital cost is written off by public sources.

· Apart from Northern Sweden and the trial of a prototype in 1993 by Hugh Fullerton-Smith, we believe a mobile abattoir has never operated within the EU.  Rumours exist of a unit in Spain.  The technology was approved by MAFF in the mid 1990’s, but is untested against EU compliance regulations.

11.2 Comparisons

Skye and Lochalsh Study

A 2005 study looked at the “Establishment of a Local Meat Supply Chain in Skye and Lochalsh”.  A range of options were investigated.  One was for a small abattoir with a cutting plant to process 3,500 sheep, 150 cattle and 100 pigs.  This is fairly similar to that proposed above for the North Isles though it did not include the cutting plant.  Key costing results for the Skye plant were as follows;

	
	£

	Total Capital Cost
	894,530

	
	

	Income
	115,900

	Operating costs
	123,210

	Profit (Loss) before finance charges
	(7,310)

	Finance charges (only on £223,500 privately funded over 20 yrs @ 7.5%)
	22,350

	Profit (Loss) after finance charges
	(29,660)

	
	


Note that in this example the cutting plant by itself made a positive margin of £9,900 before and £4,500 after finance charges.  It is the abattoir part which was expected to lose money.

Overall this study pointed toward the transport of stock to an established abattoir, the return of carcasses followed by meat processing locally as the best option for adding value.

West Highland Study

The mobile abattoir study also looked at the possibility of a relatively low cost “modular” abattoir in one fixed location.  This had a capital cost of £1,147,040.  This is lower than a mobile unit with two or three docking stations.  With a capacity for 4,025 cattle and 40,250 sheep it achieved a lower slaughter cost than mobile options (£62 cattle, £6 sheep).  However, its capacity exceeds what the authors thought was the potential supply of finished stock i.e. outwith the cost-effective range of other abattoirs.  If it couldn’t attract these stock its economics would be poor.

Appendix 1.  North Isles Cattle, Sheep and Labour Numbers 1996 to 2005
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Main & Minor Holdings: June 1996-2005 Census

Data for Peter Cook, Cook Newton

1996 1997 1998 1999 2000 2001 2002 2003 2004 2005

Number Number Number Number Number Number Number Number Number Number

Cattle:

   Dairy cows in milk * * 0 * * 0 0 0 * 0

   Beef cows in milk 202 181 181 167 168 190 200 216 198 222

   Dairy cows in calf * * 0 0 0 0 0 0 0 0

   Beef cows in calf 33 37 41 51 56 46 34 41 33 33

   Dairy heifers 2yrs & over 0 * * * 0 0 * * * *

   Beef heifers 2yrs & over 15 18 16 15 16 13 33 27 21 20

   Dairy heifers <2yrs 0 0 0 0 0 0 0 * 0 0

   Beef heifers <2yrs 14 * * 15 * * 12 17 21 14

   Bulls for service 2yrs & over 14 12 10 9 14 13 17 18 16 18

   Bulls for service <2yrs * * * * 0 * * * * 0

   Other male cattle 2yrs & over * * * 7 * 14 * * * *

   Other female dairy cattle 2yrs & over 0 0 0 0 0 0 0 0 0 0

   Other female beef cattle 2yrs & over * * * 12 15 16 25 24 18 20

   Other female non-breeding cattle 2yrs & over 6 * * 6 * * * * * *

   Other male cattle <2yrs 46 37 32 35 37 40 42 47 52 53

   Other female dairy cattle <2yrs 0 0 0 * * * * 0 0 0

   Other female beef cattle <2yrs 33 30 29 24 23 41 29 33 43 62

   Other female non-breeding cattle <2yrs 14 10 17 30 12 * 20 17 20 29

   Other male cattle 6mths-<1yr 12 17 11 25 25 28 36 26 32 28

   Other female cattle 6mths-<1yr 16 21 19 6 28 18 12 11 16 15

   Other male cattle <6mths 91 75 73 85 80 88 80 93 86 99

   Other female cattle <6mths 85 83 83 68 75 77 93 95 99 91

Total cattle 597 552 549 562 560 605 650 679 679 712

Sheep:

   Breeding ewes 38,401 39,937 38,828 36,802 35,336 34,947 32,398 31,389 30,714 30,245

   Rams for service 993 1,056 1,021 949 933 961 884 863 848 841

   Other breeding sheep 1yr & over 7,203 7,768 8,022 7,442 6,991 7,056 6,846 6,761 6,502 6,045

   Other non-breeding sheep 1yr & over 1,292 1,463 1,215 1,308 1,135 1,084 1,072 1,049 900 885

   Lambs 32,781 34,876 34,749 32,397 31,176 31,753 28,816 27,864 27,051 26,478

Total sheep 80,670 85,100 83,835 78,898 75,571 75,801 70,016 67,926 66,015 64,494

Occupiers:

   Full-time  61 59 57 52 55 53 45 47 49 44

   Part-time >50% 62 58 65 67 73 76 68 61 62 58

   Part-time <50% 213 208 205 209 188 185 187 182 185 187

Total occupiers 336 325 327 328 316 314 300 290 296 289

Spouses:

   Full-time 18 17 17 11 9 8 9 9 7 8

   Part-time >50% 21 21 20 30 29 31 28 26 25 22

   Part-time <50% 127 119 101 91 98 105 105 97 113 112

Total spouses 166 157 138 132 136 144 142 132 145 142

Total occupiers and spouses 502 482 465 460 452 458 442 422 441 431

Employees:

   Full-time regular staff:

      Hired males 20 years old and over * * nc nc nc nc nc nc nc nc

      Family males 20 years old and over 8 6 nc nc nc nc nc nc nc nc

      Hired males under 20 years old 0 * nc nc nc nc nc nc nc nc

      Family males under 20 years old * * nc nc nc nc nc nc nc nc

      Male partners nc nc 6 6 * * * * 0 0

      Male hired nc nc 0 0 0 0 0 0 0 0

      Male family nc nc 8 7 6 11 7 7 8 7

      Female partners nc nc * * 0 * * * * *

      Hired females 0 0 0 0 0 0 0 0 0 0

      Family females * * * * * * * * * *

   Part-time regular staff:

      Male partners nc nc * * * * * * * *

      Hired males 0 0 * * * * * * * *

      Family males 37 36 27 31 26 33 27 30 35 34

      Female partners nc nc * 0 * * * * * 0

      Hired females 0 0 0 0 0 0 0 0 0 0

      Family females 18 11 8 15 12 16 12 12 11 7

   Casual and seasonal workers:

      Male 19 26 24 26 18 21 20 21 18 17

      Female * * * * * * * * * *

Total regular & casual staff 93 94 93 100 79 100 84 85 86 81

* means data suppressed to prevent disclosure of individual holdings Source: SEERAD: ASD1


Appendix 2.  Holdings with Cattle, Sheep and Labour in the North Isles, 1996 to 2005
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1996 1997 1998 1999 2000 2001 2002 2003 2004 2005

Holdings Holdings Holdings Holdings Holdings Holdings Holdings Holdings Holdings Holdings

Cattle:

   Dairy cows in milk * * 0 * * 0 0 0 * 0

   Beef cows in milk 28 23 27 27 24 24 26 27 24 27

   Dairy cows in calf * * 0 0 0 0 0 0 0 0

   Beef cows in calf 15 17 18 21 17 20 12 13 15 13

   Dairy heifers 2yrs & over 0 * * * 0 0 * * * *

   Beef heifers 2yrs & over 9 11 11 10 12 10 12 12 10 12

   Dairy heifers <2yrs 0 0 0 0 0 0 0 * 0 0

   Beef heifers <2yrs 8 * * 5 * * 5 5 7 7

   Bulls for service 2yrs & over 12 11 10 9 13 12 16 18 15 17

   Bulls for service <2yrs * * * * 0 * * * * 0

   Other male cattle 2yrs & over * * * 5 * 6 * * * *

   Other female dairy cattle 2yrs & over 0 0 0 0 0 0 0 0 0 0

   Other female beef cattle 2yrs & over * * * 7 7 7 7 9 7 8

   Other female non-breeding cattle 2yrs & over 5 * * 6 * * * * * *

   Other male cattle <2yrs 13 16 16 14 17 19 17 18 19 17

   Other female dairy cattle <2yrs 0 0 0 * * * * 0 0 0

   Other female beef cattle <2yrs 17 16 11 10 13 16 12 11 16 17

   Other female non-breeding cattle <2yrs 7 5 7 10 6 * 8 8 8 12

   Other male cattle 6mths-<1yr 6 9 5 8 10 7 9 9 12 12

   Other female cattle 6mths-<1yr 7 10 8 5 6 8 5 6 9 8

   Other male cattle <6mths 23 19 24 26 23 23 24 25 21 26

   Other female cattle <6mths 22 18 20 19 21 18 23 23 20 23

Total cattle 34 32 31 34 34 33 38 37 37 38

Sheep:

   Breeding ewes 342 337 328 314 294 296 288 273 267 267

   Rams for service 272 277 272 260 252 249 237 222 219 217

   Other breeding sheep 1yr & over 307 300 293 280 263 264 261 242 235 237

   Other non-breeding sheep 1yr & over 101 104 106 118 106 112 104 103 100 97

   Lambs 335 332 325 308 288 290 279 269 263 266

Total sheep 352 348 338 326 304 303 297 282 274 275

Occupiers:

   Full-time 61 59 57 52 55 53 45 47 49 44

   Part-time >50% 62 58 65 67 73 76 68 61 62 58

   Part-time <50% 213 208 205 209 188 185 187 182 185 187

Total occupiers 336 325 327 328 316 314 300 290 296 289

Spouses:

   Full-time 18 17 17 11 9 8 9 9 7 8

   Part-time >50% 21 21 20 30 29 31 28 26 25 22

   Part-time <50% 127 119 101 91 98 105 105 97 113 112

Total spouses 166 157 138 132 136 144 142 132 145 142

Total occupiers and spouses 349 334 335 336 322 324 309 297 301 290

Employees:

   Full-time regular staff:

      Hired males 20 years old and over * * nc nc nc nc nc nc nc nc

      Family males 20 years old and over 8 6 nc nc nc nc nc nc nc nc

      Hired males under 20 years old 0 * nc nc nc nc nc nc nc nc

      Family males under 20 years old * * nc nc nc nc nc nc nc nc

      Male partners nc nc 6 5 * * * * 0 0

      Male hired nc nc 0 0 0 0 0 0 0 0

      Male family nc nc 8 7 6 10 7 7 8 7

      Female partners nc nc * * 0 * * * * *

      Hired females 0 0 0 0 0 0 0 0 0 0

      Family females * * * * * * * * * *

    Part-time regular staff:

       Male partners nc nc * * * * * * * 6

       Hired males 0 0 * * * * * * * *

       Family males 26 29 22 27 22 25 20 21 26 30

       Female partners nc nc * 0 * * * * * 0

       Hired females 0 0 0 0 0 0 0 0 0 0

       Family females 14 11 8 13 10 13 10 9 9 7

   Casual and seasonal workers:

       Male 11 15 12 13 9 12 12 11 12 10

       Female * * * * * * * * * *

Total regular and casual staff 48 51 50 59 47 56 49 46 49 55

* means data suppressed to prevent disclosure of individual holdings Source: SEERAD: ASD1
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Holdings

		Cattle, Sheep and Labour on North Isles of Shetland

		Main & Minor Holdings: June 1996-2005 Census

		Data for Peter Cook, Cook Newton

				1996		1997		1998		1999		2000		2001		2002		2003		2004		2005

				Holdings		Holdings		Holdings		Holdings		Holdings		Holdings		Holdings		Holdings		Holdings		Holdings

		Cattle:

		Dairy cows in milk		*		*		0		*		*		0		0		0		*		0

		Beef cows in milk		28		23		27		27		24		24		26		27		24		27

		Dairy cows in calf		*		*		0		0		0		0		0		0		0		0

		Beef cows in calf		15		17		18		21		17		20		12		13		15		13

		Dairy heifers 2yrs & over		0		*		*		*		0		0		*		*		*		*

		Beef heifers 2yrs & over		9		11		11		10		12		10		12		12		10		12

		Dairy heifers <2yrs		0		0		0		0		0		0		0		*		0		0

		Beef heifers <2yrs		8		*		*		5		*		*		5		5		7		7

		Bulls for service 2yrs & over		12		11		10		9		13		12		16		18		15		17

		Bulls for service <2yrs		*		*		*		*		0		*		*		*		*		0

		Other male cattle 2yrs & over		*		*		*		5		*		6		*		*		*		*

		Other female dairy cattle 2yrs & over		0		0		0		0		0		0		0		0		0		0

		Other female beef cattle 2yrs & over		*		*		*		7		7		7		7		9		7		8

		Other female non-breeding cattle 2yrs & over		5		*		*		6		*		*		*		*		*		*

		Other male cattle <2yrs		13		16		16		14		17		19		17		18		19		17

		Other female dairy cattle <2yrs		0		0		0		*		*		*		*		0		0		0

		Other female beef cattle <2yrs		17		16		11		10		13		16		12		11		16		17

		Other female non-breeding cattle <2yrs		7		5		7		10		6		*		8		8		8		12

		Other male cattle 6mths-<1yr		6		9		5		8		10		7		9		9		12		12

		Other female cattle 6mths-<1yr		7		10		8		5		6		8		5		6		9		8

		Other male cattle <6mths		23		19		24		26		23		23		24		25		21		26

		Other female cattle <6mths		22		18		20		19		21		18		23		23		20		23

		Total cattle		34		32		31		34		34		33		38		37		37		38

		Sheep:

		Breeding ewes		342		337		328		314		294		296		288		273		267		267

		Rams for service		272		277		272		260		252		249		237		222		219		217

		Other breeding sheep 1yr & over		307		300		293		280		263		264		261		242		235		237

		Other non-breeding sheep 1yr & over		101		104		106		118		106		112		104		103		100		97

		Lambs		335		332		325		308		288		290		279		269		263		266

		Total sheep		352		348		338		326		304		303		297		282		274		275

		Occupiers:

		Full-time		61		59		57		52		55		53		45		47		49		44

		Part-time >50%		62		58		65		67		73		76		68		61		62		58

		Part-time <50%		213		208		205		209		188		185		187		182		185		187

		Total occupiers		336		325		327		328		316		314		300		290		296		289

		Spouses:

		Full-time		18		17		17		11		9		8		9		9		7		8

		Part-time >50%		21		21		20		30		29		31		28		26		25		22

		Part-time <50%		127		119		101		91		98		105		105		97		113		112

		Total spouses		166		157		138		132		136		144		142		132		145		142

		Total occupiers and spouses		349		334		335		336		322		324		309		297		301		290

		Employees:

		Full-time regular staff:

		Hired males 20 years old and over		*		*		nc		nc		nc		nc		nc		nc		nc		nc

		Family males 20 years old and over		8		6		nc		nc		nc		nc		nc		nc		nc		nc

		Hired males under 20 years old		0		*		nc		nc		nc		nc		nc		nc		nc		nc

		Family males under 20 years old		*		*		nc		nc		nc		nc		nc		nc		nc		nc

		Male partners		nc		nc		6		5		*		*		*		*		0		0

		Male hired		nc		nc		0		0		0		0		0		0		0		0

		Male family		nc		nc		8		7		6		10		7		7		8		7

		Female partners		nc		nc		*		*		0		*		*		*		*		*

		Hired females		0		0		0		0		0		0		0		0		0		0

		Family females		*		*		*		*		*		*		*		*		*		*

		Part-time regular staff:

		Male partners		nc		nc		*		*		*		*		*		*		*		6

		Hired males		0		0		*		*		*		*		*		*		*		*

		Family males		26		29		22		27		22		25		20		21		26		30

		Female partners		nc		nc		*		0		*		*		*		*		*		0

		Hired females		0		0		0		0		0		0		0		0		0		0

		Family females		14		11		8		13		10		13		10		9		9		7

		Casual and seasonal workers:

		Male		11		15		12		13		9		12		12		11		12		10

		Female		*		*		*		*		*		*		*		*		*		*

		Total regular and casual staff		48		51		50		59		47		56		49		46		49		55

		* means data suppressed to prevent disclosure of individual holdings																				Source: SEERAD: ASD1
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Number

		Cattle, Sheep and Labour on North Isles of Shetland

		Main & Minor Holdings: June 1996-2005 Census

		Data for Peter Cook, Cook Newton

				1996		1997		1998		1999		2000		2001		2002		2003		2004		2005

				Number		Number		Number		Number		Number		Number		Number		Number		Number		Number

		Cattle:

		Dairy cows in milk		*		*		0		*		*		0		0		0		*		0

		Beef cows in milk		202		181		181		167		168		190		200		216		198		222

		Dairy cows in calf		*		*		0		0		0		0		0		0		0		0

		Beef cows in calf		33		37		41		51		56		46		34		41		33		33

		Dairy heifers 2yrs & over		0		*		*		*		0		0		*		*		*		*

		Beef heifers 2yrs & over		15		18		16		15		16		13		33		27		21		20

		Dairy heifers <2yrs		0		0		0		0		0		0		0		*		0		0

		Beef heifers <2yrs		14		*		*		15		*		*		12		17		21		14

		Bulls for service 2yrs & over		14		12		10		9		14		13		17		18		16		18

		Bulls for service <2yrs		*		*		*		*		0		*		*		*		*		0

		Other male cattle 2yrs & over		*		*		*		7		*		14		*		*		*		*

		Other female dairy cattle 2yrs & over		0		0		0		0		0		0		0		0		0		0

		Other female beef cattle 2yrs & over		*		*		*		12		15		16		25		24		18		20

		Other female non-breeding cattle 2yrs & over		6		*		*		6		*		*		*		*		*		*

		Other male cattle <2yrs		46		37		32		35		37		40		42		47		52		53

		Other female dairy cattle <2yrs		0		0		0		*		*		*		*		0		0		0

		Other female beef cattle <2yrs		33		30		29		24		23		41		29		33		43		62

		Other female non-breeding cattle <2yrs		14		10		17		30		12		*		20		17		20		29

		Other male cattle 6mths-<1yr		12		17		11		25		25		28		36		26		32		28

		Other female cattle 6mths-<1yr		16		21		19		6		28		18		12		11		16		15

		Other male cattle <6mths		91		75		73		85		80		88		80		93		86		99

		Other female cattle <6mths		85		83		83		68		75		77		93		95		99		91

		Total cattle		597		552		549		562		560		605		650		679		679		712

		Sheep:

		Breeding ewes		38,401		39,937		38,828		36,802		35,336		34,947		32,398		31,389		30,714		30,245

		Rams for service		993		1,056		1,021		949		933		961		884		863		848		841

		Other breeding sheep 1yr & over		7,203		7,768		8,022		7,442		6,991		7,056		6,846		6,761		6,502		6,045

		Other non-breeding sheep 1yr & over		1,292		1,463		1,215		1,308		1,135		1,084		1,072		1,049		900		885

		Lambs		32,781		34,876		34,749		32,397		31,176		31,753		28,816		27,864		27,051		26,478

		Total sheep		80,670		85,100		83,835		78,898		75,571		75,801		70,016		67,926		66,015		64,494

		Occupiers:

		Full-time		61		59		57		52		55		53		45		47		49		44

		Part-time >50%		62		58		65		67		73		76		68		61		62		58

		Part-time <50%		213		208		205		209		188		185		187		182		185		187

		Total occupiers		336		325		327		328		316		314		300		290		296		289

		Spouses:

		Full-time		18		17		17		11		9		8		9		9		7		8

		Part-time >50%		21		21		20		30		29		31		28		26		25		22

		Part-time <50%		127		119		101		91		98		105		105		97		113		112

		Total spouses		166		157		138		132		136		144		142		132		145		142

		Total occupiers and spouses		502		482		465		460		452		458		442		422		441		431

		Employees:

		Full-time regular staff:

		Hired males 20 years old and over		*		*		nc		nc		nc		nc		nc		nc		nc		nc

		Family males 20 years old and over		8		6		nc		nc		nc		nc		nc		nc		nc		nc

		Hired males under 20 years old		0		*		nc		nc		nc		nc		nc		nc		nc		nc

		Family males under 20 years old		*		*		nc		nc		nc		nc		nc		nc		nc		nc

		Male partners		nc		nc		6		6		*		*		*		*		0		0

		Male hired		nc		nc		0		0		0		0		0		0		0		0

		Male family		nc		nc		8		7		6		11		7		7		8		7

		Female partners		nc		nc		*		*		0		*		*		*		*		*

		Hired females		0		0		0		0		0		0		0		0		0		0

		Family females		*		*		*		*		*		*		*		*		*		*

		Part-time regular staff:

		Male partners		nc		nc		*		*		*		*		*		*		*		*

		Hired males		0		0		*		*		*		*		*		*		*		*

		Family males		37		36		27		31		26		33		27		30		35		34

		Female partners		nc		nc		*		0		*		*		*		*		*		0

		Hired females		0		0		0		0		0		0		0		0		0		0

		Family females		18		11		8		15		12		16		12		12		11		7

		Casual and seasonal workers:

		Male		19		26		24		26		18		21		20		21		18		17

		Female		*		*		*		*		*		*		*		*		*		*

		Total regular & casual staff		93		94		93		100		79		100		84		85		86		81

		* means data suppressed to prevent disclosure of individual holdings																				Source: SEERAD: ASD1



&L&Z&F




_1220706509.xls
Holdings

		Cattle, Sheep and Labour on North Isles of Shetland

		Main & Minor Holdings: June 1996-2005 Census

		Data for Peter Cook, Cook Newton

				1996		1997		1998		1999		2000		2001		2002		2003		2004		2005

				Holdings		Holdings		Holdings		Holdings		Holdings		Holdings		Holdings		Holdings		Holdings		Holdings

		Cattle:

		Dairy cows in milk		*		*		0		*		*		0		0		0		*		0

		Beef cows in milk		28		23		27		27		24		24		26		27		24		27

		Dairy cows in calf		*		*		0		0		0		0		0		0		0		0

		Beef cows in calf		15		17		18		21		17		20		12		13		15		13

		Dairy heifers 2yrs & over		0		*		*		*		0		0		*		*		*		*

		Beef heifers 2yrs & over		9		11		11		10		12		10		12		12		10		12

		Dairy heifers <2yrs		0		0		0		0		0		0		0		*		0		0

		Beef heifers <2yrs		8		*		*		5		*		*		5		5		7		7

		Bulls for service 2yrs & over		12		11		10		9		13		12		16		18		15		17

		Bulls for service <2yrs		*		*		*		*		0		*		*		*		*		0

		Other male cattle 2yrs & over		*		*		*		5		*		6		*		*		*		*

		Other female dairy cattle 2yrs & over		0		0		0		0		0		0		0		0		0		0

		Other female beef cattle 2yrs & over		*		*		*		7		7		7		7		9		7		8

		Other female non-breeding cattle 2yrs & over		5		*		*		6		*		*		*		*		*		*

		Other male cattle <2yrs		13		16		16		14		17		19		17		18		19		17

		Other female dairy cattle <2yrs		0		0		0		*		*		*		*		0		0		0

		Other female beef cattle <2yrs		17		16		11		10		13		16		12		11		16		17

		Other female non-breeding cattle <2yrs		7		5		7		10		6		*		8		8		8		12

		Other male cattle 6mths-<1yr		6		9		5		8		10		7		9		9		12		12

		Other female cattle 6mths-<1yr		7		10		8		5		6		8		5		6		9		8

		Other male cattle <6mths		23		19		24		26		23		23		24		25		21		26

		Other female cattle <6mths		22		18		20		19		21		18		23		23		20		23

		Total cattle		34		32		31		34		34		33		38		37		37		38

		Sheep:

		Breeding ewes		342		337		328		314		294		296		288		273		267		267

		Rams for service		272		277		272		260		252		249		237		222		219		217

		Other breeding sheep 1yr & over		307		300		293		280		263		264		261		242		235		237

		Other non-breeding sheep 1yr & over		101		104		106		118		106		112		104		103		100		97

		Lambs		335		332		325		308		288		290		279		269		263		266

		Total sheep		352		348		338		326		304		303		297		282		274		275

		Occupiers:

		Full-time		61		59		57		52		55		53		45		47		49		44

		Part-time >50%		62		58		65		67		73		76		68		61		62		58

		Part-time <50%		213		208		205		209		188		185		187		182		185		187

		Total occupiers		336		325		327		328		316		314		300		290		296		289

		Spouses:

		Full-time		18		17		17		11		9		8		9		9		7		8

		Part-time >50%		21		21		20		30		29		31		28		26		25		22

		Part-time <50%		127		119		101		91		98		105		105		97		113		112

		Total spouses		166		157		138		132		136		144		142		132		145		142

		Total occupiers and spouses		349		334		335		336		322		324		309		297		301		290

		Employees:

		Full-time regular staff:

		Hired males 20 years old and over		*		*		nc		nc		nc		nc		nc		nc		nc		nc

		Family males 20 years old and over		8		6		nc		nc		nc		nc		nc		nc		nc		nc

		Hired males under 20 years old		0		*		nc		nc		nc		nc		nc		nc		nc		nc

		Family males under 20 years old		*		*		nc		nc		nc		nc		nc		nc		nc		nc

		Male partners		nc		nc		6		5		*		*		*		*		0		0

		Male hired		nc		nc		0		0		0		0		0		0		0		0

		Male family		nc		nc		8		7		6		10		7		7		8		7

		Female partners		nc		nc		*		*		0		*		*		*		*		*

		Hired females		0		0		0		0		0		0		0		0		0		0

		Family females		*		*		*		*		*		*		*		*		*		*

		Part-time regular staff:

		Male partners		nc		nc		*		*		*		*		*		*		*		6

		Hired males		0		0		*		*		*		*		*		*		*		*

		Family males		26		29		22		27		22		25		20		21		26		30

		Female partners		nc		nc		*		0		*		*		*		*		*		0

		Hired females		0		0		0		0		0		0		0		0		0		0

		Family females		14		11		8		13		10		13		10		9		9		7

		Casual and seasonal workers:

		Male		11		15		12		13		9		12		12		11		12		10

		Female		*		*		*		*		*		*		*		*		*		*

		Total regular and casual staff		48		51		50		59		47		56		49		46		49		55

		* means data suppressed to prevent disclosure of individual holdings																				Source: SEERAD: ASD1
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Number

		Cattle, Sheep and Labour on North Isles of Shetland

		Main & Minor Holdings: June 1996-2005 Census

		Data for Peter Cook, Cook Newton

				1996		1997		1998		1999		2000		2001		2002		2003		2004		2005

				Number		Number		Number		Number		Number		Number		Number		Number		Number		Number

		Cattle:

		Dairy cows in milk		*		*		0		*		*		0		0		0		*		0

		Beef cows in milk		202		181		181		167		168		190		200		216		198		222

		Dairy cows in calf		*		*		0		0		0		0		0		0		0		0

		Beef cows in calf		33		37		41		51		56		46		34		41		33		33

		Dairy heifers 2yrs & over		0		*		*		*		0		0		*		*		*		*

		Beef heifers 2yrs & over		15		18		16		15		16		13		33		27		21		20

		Dairy heifers <2yrs		0		0		0		0		0		0		0		*		0		0

		Beef heifers <2yrs		14		*		*		15		*		*		12		17		21		14

		Bulls for service 2yrs & over		14		12		10		9		14		13		17		18		16		18

		Bulls for service <2yrs		*		*		*		*		0		*		*		*		*		0

		Other male cattle 2yrs & over		*		*		*		7		*		14		*		*		*		*

		Other female dairy cattle 2yrs & over		0		0		0		0		0		0		0		0		0		0

		Other female beef cattle 2yrs & over		*		*		*		12		15		16		25		24		18		20

		Other female non-breeding cattle 2yrs & over		6		*		*		6		*		*		*		*		*		*

		Other male cattle <2yrs		46		37		32		35		37		40		42		47		52		53

		Other female dairy cattle <2yrs		0		0		0		*		*		*		*		0		0		0

		Other female beef cattle <2yrs		33		30		29		24		23		41		29		33		43		62

		Other female non-breeding cattle <2yrs		14		10		17		30		12		*		20		17		20		29

		Other male cattle 6mths-<1yr		12		17		11		25		25		28		36		26		32		28

		Other female cattle 6mths-<1yr		16		21		19		6		28		18		12		11		16		15

		Other male cattle <6mths		91		75		73		85		80		88		80		93		86		99

		Other female cattle <6mths		85		83		83		68		75		77		93		95		99		91

		Total cattle		597		552		549		562		560		605		650		679		679		712

		Sheep:

		Breeding ewes		38,401		39,937		38,828		36,802		35,336		34,947		32,398		31,389		30,714		30,245

		Rams for service		993		1,056		1,021		949		933		961		884		863		848		841

		Other breeding sheep 1yr & over		7,203		7,768		8,022		7,442		6,991		7,056		6,846		6,761		6,502		6,045

		Other non-breeding sheep 1yr & over		1,292		1,463		1,215		1,308		1,135		1,084		1,072		1,049		900		885

		Lambs		32,781		34,876		34,749		32,397		31,176		31,753		28,816		27,864		27,051		26,478

		Total sheep		80,670		85,100		83,835		78,898		75,571		75,801		70,016		67,926		66,015		64,494

		Occupiers:

		Full-time		61		59		57		52		55		53		45		47		49		44

		Part-time >50%		62		58		65		67		73		76		68		61		62		58

		Part-time <50%		213		208		205		209		188		185		187		182		185		187

		Total occupiers		336		325		327		328		316		314		300		290		296		289

		Spouses:

		Full-time		18		17		17		11		9		8		9		9		7		8

		Part-time >50%		21		21		20		30		29		31		28		26		25		22

		Part-time <50%		127		119		101		91		98		105		105		97		113		112

		Total spouses		166		157		138		132		136		144		142		132		145		142

		Total occupiers and spouses		502		482		465		460		452		458		442		422		441		431

		Employees:

		Full-time regular staff:

		Hired males 20 years old and over		*		*		nc		nc		nc		nc		nc		nc		nc		nc

		Family males 20 years old and over		8		6		nc		nc		nc		nc		nc		nc		nc		nc

		Hired males under 20 years old		0		*		nc		nc		nc		nc		nc		nc		nc		nc

		Family males under 20 years old		*		*		nc		nc		nc		nc		nc		nc		nc		nc

		Male partners		nc		nc		6		6		*		*		*		*		0		0

		Male hired		nc		nc		0		0		0		0		0		0		0		0

		Male family		nc		nc		8		7		6		11		7		7		8		7

		Female partners		nc		nc		*		*		0		*		*		*		*		*

		Hired females		0		0		0		0		0		0		0		0		0		0

		Family females		*		*		*		*		*		*		*		*		*		*

		Part-time regular staff:

		Male partners		nc		nc		*		*		*		*		*		*		*		*

		Hired males		0		0		*		*		*		*		*		*		*		*

		Family males		37		36		27		31		26		33		27		30		35		34

		Female partners		nc		nc		*		0		*		*		*		*		*		0

		Hired females		0		0		0		0		0		0		0		0		0		0

		Family females		18		11		8		15		12		16		12		12		11		7

		Casual and seasonal workers:

		Male		19		26		24		26		18		21		20		21		18		17

		Female		*		*		*		*		*		*		*		*		*		*

		Total regular & casual staff		93		94		93		100		79		100		84		85		86		81

		* means data suppressed to prevent disclosure of individual holdings																				Source: SEERAD: ASD1
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